ROSE&CROWN

Gluten-free Lunch — August

Starters.....
Whitebait with Marie Rose sauce 4.50
Canteloupe melon & Dorset’s ‘Real Cure’ charcuterie 7.50

Sea salt & Szechuan peppercorn squid, DIFFERENT BATTER watercress, chili dressing & pork quavers7.50 / 14.00

Chargrilled leeks stuffed with salt baked celeriac, focaccia crumb, almond flakes & marjoram (Vg)  7.00/13.50

Roasted beetroot soup with dill & horseradish créme fraiche &heme-made-bread (V) 6.50
Baby spinach, feta, avocado &-spiced-granola-satad (V) 7.50/13.50
Main Courses.....

Slow roasted pork belly with creamy mashed potato, fennel & kimchi gravy * 17.50

Roundhill Farm rump steak, triple-cooked chips, confit tomato, watercress salad & peppercorn sauce * 22.50

Whole baked lemon sole with lemon caper butter & turned courgettes, carrots & potatoes 21.50
Celeriac miso fondant with wild mushrooms, chickpea tofu & crispy kale (Vg) * 14.50
Pub Classics.....

A classic ploughman’s lunch GF BREAD * to share — 22.50, for one — 13.00
Cider battered haddock DIFFERENT BATTER, tartar sauce, triple-cooked chips, mushy peas * 14.50
Home-made beef burger NO BUN with smoked cheese, coleslaw, bacon & chutney, green salad & chips13.50
Mustard-glazed ham, free-range eggs & triple-cooked chips * 13.00
Sandwiches.....

Roast beef & horseradish 10.00  Smoked salmon & avocado 10.00
Brie L T - Brie, Lettuce & Tomato (V) 9.50

01935850776 / info@theroseandcrowntrent.co.uk _ 'RE : All 14 allergens are used in the kitchen incl nuts & whilst we cannot
A discretionary 10% service charge is added to tables of 8 or more. r.. = 4 guarantee zero cross contamination, we will do our utmost to avoid it.
This will be split between the people who served you today. We do NOT have a separate dedicated fryer for gluten-free or vegan dishes.
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